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Do  not  assume  content  reflects  current 
scientific  knowledge,  policies,  or  practices. 


Subject:  "Gingerbread  Days."  From  Bxireau  of  Home  Economics,  U.  S.  D.  A. 
Bulletin  available:     "Aunt  Sammy's  Radio  Recipes." 
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"Fee,  fi,  fo,  fum,  I  smell— hot  gingerbread!     Gimme  apiece,  Aunt  Sammy  J 11 
Billy  tossed  his  school  books  onto  the  kitchen  table. 
"Gimme  a  -piece'  -please,  Aunt  Sammy,  while  it's  hot . 11 
JBut  it  will  ruin  your  appetite  for  dinner,  Billy." 

"Aunt  Sammy,"  said  Billy,  "tell  me,  honest  and  truly.  Has  anything  ever 'ruined 
my  appetite  for  dinner'?" 

Confronted  with  a  question  like  that,  I  had  to  admit  that  never  had  I  seen  a 
boy  with  such  a  splendid  appetite. 

"Then  give  me  an  apple,"  said  Billy.  "Maybe  a  good  juicy  apple  will  hold 
me  till  dinner  time,  if  you'll  promise  to  hurry.  Can  I  have  a  big  piece 
of  gingerbread  for  dinner?" 

"You  can  have  the  grand  corner  piece,  and  a  big  glass  of  milk  to  idrink  with 
it.     Will  that  satisfy  you?" 

"Sure,"  said  Billy.     "Now  where's  the  apple?" 

How  Billy  does  relish  his  meals.     He  rushes  home  from  school,   "starved  to 
death,"  of  course,  and  it  is  a  delight  to  see  him  enjoy  the  food  that  is  set 
before  him. 

last  night  we  had  Stuffed  Peppers;  Harvard  Beets;  Cauliflower;  Corn  Sticks; 
Baked  Pears  and  Hot  Gingerbread. 

To  prepare  the  peppers,  cut  the  stem  ends,  and  remove  the  seeds.     If  you  like 
a  very  delicate  flavor  in  your  peppers,  boil  them  for  two  minutes,  and  then 
drain.     Last  night  I  used  a  stuffing  of  rice,  tomato,  and  the  meat  left  over 
from  Sunday  dinner.    The  meat  may  be  ground,  or  chopped.     Cover  the  stuffed 
pepper  with  buttered  crumbs,  and  bake  until  the  peppers  are  tender,  and  the 
crumbs  are  brown. 
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How,  the  Harvard  Beets.     This  really  is  not  such  a  new  style  oif  cooking  beets, 
and  yet  I  find  someone,  every  once  in  a  while,  who  doesn't  know  about  this 
tempting  way  to  fix  "beets.    My  recipe  for  Harvard  Beets  calls  for  five 
ingredients — do  you  care  to  write  the  recipe?    live  ingredients,  for  Harvard 
Beets : 

6  medium-sized  beets  1/2  cup  vinegar ,  and 

1/2  cup  sugar  2  tablespoons  "butter. 

1/2  tablespoon  cornstarch 

Jive  ingredients:  (Repeat). 

Wash  the  beets,  cook  them  in  boiling  water  until  tender,  remove  the  skins  and 
cut  the  beets  into  thin  slices  or  cubes.    Mix  the  sugar  and  the  cornstarch. 
Add  the  vinegar,  and  let  the  sauce  boil  for  5  minutes,  stirring  constantly. 
Just  as  the  sauce  is  taken  from  the  fire  add  the  butter.     Pour  the  sauce  over 
the  beets.     Let  them  stand  on  the  back  of  the  stove  for  a  few  minutes  so  that 
the  beets  may  absorb  the  sweet-sour  flavor  of  the  sauce. 

Billy  likes  the  Corn  Sticks,  because  of  their  shape.  He  says  corn  bread  tastes 
better,  when  it's  baked  in  molds  the  shape  of  small  ears  of  corn. 

The  Baked  Pears  and  Hot  Gingerbread  were  a  good  combination.    To  prepare 
the  -o ears,  wash  them,  cut  them  in  halves,  and  core  them.    Place  in  a  baking 
dish.     Sprinkle  with  sugar  and  a  little  salt,  dot  with  butter,  and  add  a  very 
little  water.    Place  in  a  moderate  oven.     Cover  at  first,  until  the  fruit 
becomes  soft.    While  the  fruit  is  cooking,  baste  once  or  twice  with  the  liquid 
in  the  pan.    Add  a  little  more  water  if  necessary  to  keep  the  pears  from 
burning. 

There's  a  gingerbread  recipe  in  the  Radio  Cookbook,  on  page  72.     Too  long  to 
broadcast . 

Ho* more  recipes  today.     Let's  assemble  what  we  have:  Stuffed  Peppers;  Harvard 
Beets;  Cauliflower;   Corn  Sticks;  Baked  Pears,  and  Hot  Gingerbread. 

Questions  next.    Well,  Well.'     Guess  who's  here!     The  same  old  question  we  have 
answered  time  and  again:     "Why  are  the  meringues  on  my  custard  pies  tough  and 
leathery?  11 

Because,  my  dear  radio  friend,  you  oven  is  too  hot.     Egg  white  coagulates  at 
a  very  low  temperature,  and  toughens  at  a  high  temperature.    You  will  get 
the  best  results  from  baking  your  meringue  in  a  slow  oven,  for  about  20 
minut  e  s . 

Speaking  of  pies,  a  radio  housekeeper  says  she  has  used  the  baking  bulletin 
I  mentioned  Friday  a  good  many  times,  and  that  it  is  useful.     She  says  she 
never  could  make  a  good  pie  crust,  till  she  found  the  baking  bulletin. 
"I  made  a  prune  pie  the  other  day,"  she  writes,   "and  found  that  it  was  greatly 
improved  by  the  addition  of  a  little  lemon  juice,  and  the  grated  rind  of  part 
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of  the  lemon.    Sometimes  I  add  nuts,  and  often  I  serve  prune  pie  with 
whipped  cream,  to  give  it  richness." 

G-ood  ideas,  to  be  added  to  our  prune  pie  index. 

Here's  another  good  idea,  also  from  a  listener.     Her  suggestion  is  a  new 
sandwich,  to  serve  at  afternoon  teas,  and  so  forth.     Ever  make  Orange  and 
Honey  sandwiches?    For  the  filling,  you  need: 

4  tablespoons  grated  orange  rind         1/3  teaspoon  salt,  and 
4  tablespoons  thick  honey  Butter 

Wash  the  oranges,  and  grate  the  yellow  portion.     Mix  with  the  honey,  and  add 
the  salt.     Cut  the  bread  into  thin  slices,  remove  the  crust,  and  cover  the 
bread  with  softened  butter.     Spread  the  filling  on  one  side,  and  press  the 
slices  together. 

Tomorrow:     "When  you  Buy  Shoas. 
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